Antipasti
*Cestino di pane 7.5
Artisan bread with beanspread and herbs butter

Crostini miste 9.5
four bruschette with different toppings

Vitelo tonnato 13,5
Slow-cooked veal | little gem | fresh ricotta | capers | grapefruit | tuna mayonnaise

*Burrata all’albicocca 12
Burrata | little gem | apricot | pine nuts | pistachio | mint | basil

Tagliere Maximus (Also available fo order vega or vegan) 14 pp.
Tasting of hot and cold starters (At a minimum of 2 servings)

Tavolo calda

*Mozzareline 10,5
breaded mozzarellaballs | Grana Padano | truffle mayonaise

*Polenta fritta 11
Fried polenta | olive & bean spread | pecorino | basil | pane carasau

Caprino e fichi 12
Stuffed pasta | smoked picanha | goat cheese | fig | sage butter

Gamberetti all’'aglio 13
Gambas | garlic | olive oil | red peppers

Do you have any allergies? Please let us know!



Insalata

Insalata primavera 11,5/17
Mixed lettuce | spinace | little gem | basil | peas | broad beans | zucchini
radish | lemon mayonnaise | crispy Parmesan

Insalata castore 13/18,5
Mixed lettuce | prawns | olive mix | avocado cream | fennel | pumpkin seads
pine nuts | ricotta salata | olive oil

Paste

*Pesto 11,75/16,75
Linguine | pesto | cherrytfomato | Grana Padano

Pappardella allo stufato 12,5/17,5
Pappardelle | pork cheekragu | fennel seads | fomato sauce | rosemary

Ravioli al Limone 12/17
Stuffedpasta | lemon | prawns | spicy fomatosauce | samphire

Carbonara 11,75/16,75

Spaghetti | eggs|pecorino | guanciale

Do you have any allergies? Please let us know!



Pinsa Romana

*Margherita Vita
Tomato | buffelo mozzerella | basil

*Avocadus
Green peas | courgette | avocado cream | pistachio | ricotta salata | aragula

Neapolis
Salami Napolitano | mozzarella

*Cinarum
Artichoke | Roasted bell peppers| courgette | arugula |balsamico |eggplant |
mozzarella di bufala

Perna
Proscuitto cotto | mushrooms | parsley | basilmayonnaise

Mordax
Spicy salami | red onion | buffelo mozzarella | spring onion

*Viridis
Cherrytomato | mozzarella di bufala | Grana Padano | pine nuts | pesto

squilla

Prawn | provolone | red onion | mint | spicy garlic mayonnaise

*Asparagus
Yellow tomatosauce | asparagus | courgette | citrus | mustard | gently cooked fruits
ricotta salata

Pullum tuber
Chicken | mushroom |aragula | trufflemayonaise

*Quatuor caseum
Gorgonzola | provolone | mozzarella | Grana Padano

Avurea
Yellow tomato sauce | cooked ham |fennel |fresh ricotta | dill

Mortalellus
Mortadella | mozzarella di bufala | asparagus | pistachio | basimayonaise

Vitulus Ignis
Braised pork | red onion | spicy garlic mayonnaise | Grana Padano | parsley

Salumus
Smoked salmon | fennel | basil mayonnaise | citrus | red onion | spring onion

Vacca Planus
Carpaccio | Grana Padano | pinenuts | aragula | fruffle mayonnaise
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Pinsa Romana
Higo 17,5

San Daniele ham | cherry fomatoes| aragula | (+burrata 3,5)

Pinsa al metro 63,5
Tasting of our pinsamenu with a meter long pinsa (meant for 4 persons)

Dolce
Sgroppino 9
lime sorbet-ice | wodka | prosecco | cream
Dolce aperol 8,75

White chocolate/yoghurt cream | Aperol syrup | apricot sorbet
Strawberry compote | crispy filo

Amore rosso 8,75

Raspberry mousse | honey | grapefruit | campari | peach sorbet | kataifi | mint
basil

Torta Raffaello 8,75
White chocolate cake | coconut| almonds

blackberry sorbet

Dolce vita 9.5

A tasting of our desserts

Note:
Would you like a vegan desserte Ask the staff for available options.



